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MAMIE CHEN
Mamie is a food writer and founding team member 
of Tasting Kitchen (TK) magazine. She contributes 
to various other publications as well as the 
Michelin Guide Hong Kong Macau website. Mamie 
particularly enjoys interviewing chefs and delving 
into their passions and motivations. For AMBROSIA, 
she explores the intriguing power of scent. 






A Brummie by name and Hongkonger by  
nature, Anna is a freelance lifestyle writer and 
editor who finds this a perfect excuse to be as 
nosy as possible, all the time. Specialist subjects 
include negronis, ’90s B-sides and chilli sauce. 
Newly returned to the West, she takes us on a 
journey through France’s culinary history and  







Grace is a lifestyle and dining writer for luxury 
publications such as Travel+Leisure (SEA), 
CNA Luxury and Tatler Singapore. She enjoys 
discovering the next exciting dining spot in her 
hometown of Singapore, and unfurling the stories 
behind delicious plates and food trends. For this 
issue, she indulges her sweet tooth by talking to 








Yukari is the author of Food Sake Tokyo, a guide 
that demystifies Japanese cuisine and introduces 
shops in Tokyo. A graduate of the French Culinary 
Institute and trained as a sommelier, she offers 
market tours in Tokyo and cooking classes in her 
home. Her insider’s guide to the many variations  
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